Paul’s Fifth Avenue

Menu for Friday, May 11th, 2011
Green Bean Fries

4.5

Fresh Green Beans coated with Special Breading and Sesame Seeds, flash Fried, 

Accompanied with Wasabi-Ginger Ranch Dressing

Caprese  Salad

6

Grape Tomatoes and Cubes of Fresh Mozzarella tossed with Olive Oil, 

Lemon Juice, Balsamic Drizzle, and Fresh Basil


wrapped

Four Seasons Salad		5.75


A mix of House Greens and Mesclun Greens with a Cranberry-Vanilla Vinaigrette, Dried Cranberries, Crumbled Bleu Cheese, Spiced Almonds, and Freshly Sliced Apples

















Entrees below include A House Salad, or, for an additional $2.50 charge, A Special Salad May be Substituted





USDA Choice Prime Rib of Beef*   19/23	  Specify Queen (10oz) or King (12oz)


Served Au Jus with Horseradish Sauce and Baked Potato 


Wine Suggestion- Apothic Red





Lake Walleye		19


From the Great Lakes region, pan-seared with Garlic, Lemon, Capers,


White Wine, and a touch of Butter


Rice Pilaf & Vegetable of the Day


Wine Selection- Pinot Grigio





Stuffed Chicken and Brie		15


Boneless Breast of Chicken stuffed with Celery Dressing, topped with Brie


And Raspberry Demi-Glaze


Whipped Redskin Potatoes & Vegetable of the Day


Wine Selection- Pinot Grigio





Blackened or Char-Grilled Salmon Caesar Salad*  	 14	  


North Atlantic Salmon seared in an iron skillet with Cajun Seasonings,


Or Char-Grilled with Garlic Butter, served on a bed of House Greens


 tossed with our Homemade Caesar dressing with Croutons, Roma Tomatoes, 


and Grated Parmesan


(No Salad with this entrée)


Wine Suggestion- White Zinfandel








Desserts


Crème Brulèe						4.5


Pots de Crème (Very Chocolaty Custard)		4.5


Jeannie’s German Chocolate Cake			4.5


Jeannie’s White Chocolate Raspberry Cake		4.5


Jeannie’s Fresh Orange Crème Cake			4.5





* Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially


the elderly, young children under age 5, pregnant women and other highly susceptible Individuals with


compromised immune systems.  The proper cooking of such animal foods reduces the risk of illness

















